The complex reactions during drying, particularly at high temperature, which lead to browning and discolouration in some fruits as reported by some researchers (Reynold, 1965 ; Abets and Wrolstand, 1979 ; Cornwell and Wrolstand, 1981 ; Lozano and Ibarz, 1996) may also take place in tomatoes.
However, these reports are limited to the effect of temperature and time on the operators control for colour .
Therefore it is necessary to study the colour changes of tomatoes during drying in which the air temperature and drying time was assumed to be the factors most strongly affecting the final product . The
Hunter colour scale has been used widely to quantify the colour of fruit and vegetables (Thai et al., 1990 ; Sanguansri et al ., 1993 ; Sanguansri et al ., 1995 ; Lee et al ., 1996 ; Lozano and Ibarz, 1996 ; Madamba, 1997) . (Table   1) . Consequently, the colour of dried tomatoes also varied .
Since an analysis of colour change on absolute value of colour was difficult, it was then based on the differences in darkness (SL) and chroma (8C) between initial colour value (Li and C~) and those Table 1) .
The data show that the decrease in chroma is much higher than that in darkness, and therefore analysing the chroma change is more likely to produce a meaningful Table 3 . The logarithmic equation (5) Drying temperature has a significant effect on the changes of chroma (SC) of tomatoes . The change of colour of tomatoes during drying is not only caused by deterioration of lecopene but it is a complex process that needs to be fully understood . Increasing the drying temperature reduces the colour parameter chroma of tomatoes significantly . The model for predicting the colour of tomatoes during drying can be used in developing an optimum drying strategy to improve the quality of dried tomatoes .
